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We would like to congratulate you on
your purchase of a first class pocket
prover, manufactured by Glimek AB. The
machine has been developed to be
simple to use, maintain and service. To
obtain the maximum performance from
the machine it is important that it is used
correctly and that the instructions in the
User Manual are followed. The User
Manual describes the operations and
adjustments that the user can and should
carry out so that the machine can be
used to the best advantage. The opera-
tor is expected to have some degree of
experience in the use of baking
machinery. Keep this manual close at
hand for when needed.
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Please read through all the user instructions carefully before installing and
operating the machine. Ensure that everyone who will use the machine is very

familiar with the instructions for maintenance and safety.

INTENDED USE
The machine is intended for proving dough so that tensions  in the dough substances
decreases.

GENERAL
SAFETY INSTRUCTIONS

This machine is constructed and built to be operated safely by both the user and operator. It is recommended
that the end user of this machine maintain the posted safety instructions, caution labels and warning labels for
the life of the machine. This maintenance includes but is not limited to the legibility and placement of these
instructions, caution and warning labels.
Cleaning of this machine should be done under all applicable lock-out / tag-out procedures and failure to do so
could result in personal injury and / or property damage.
It is strongly recommended that the user and operator become familiar with all the functions of the machine and
the handling of the machine by a thorough review of the user manual, as well as the instructions and the
warnings contained in this user manual and on the machine.
Only GLIMEK original parts should be used in the repairs of this machine so as to maintain the quality of
operation as intended.
Violations of the standards and operation procedures may be cause for the manufacturer to void any warranty.
In addition, the user shall assume all risks for damages to persons and/or property arising out of the violation of
any safety standards, violation of the recommended operation procedures and damages to persons and
property which may result from any and all unauthorized changes or modifications to this machine.

THINK SAFETY!

FOREWORD CONTENTS
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INSTALLATION

  

    E

DELIVERY CHECK

Always check the packaging and the machine for any mechanical damage at time of
delivery. Always report any damages to the transport company immediately. We advise
you to take photographs of the damage.

ARRANGEMENT

Release the machine from the pallet. Check that the floor surface is flat and level on the
actual machine site. Raise the machine to an upright position being very careful so that it
does not tip over. Twist the adjustable feet so that the machine is stable and level.
Mount on the outlet conveyor, connect the electric cable in the machine’s socket (E).

Also check that the swings are correctly positioned
and that none of the swings above the turning
mechanism have been wrongly turned during trans-
port.
After setting up, check that the swivel joint chains
are correctly positioned in their guide rails.

COVERS AND WINDOWS

Pull off the protective plastic film from all covers and windows.
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CONTROL PANEL - Multi Intermediate Pocket prover

1. Emergency stop Stops the pocket prover. Stops all machines that are connected
  to the power points of the electrical box.

2. START Start button. Starts operation of the pocket prover and the outlet
conveyor. It activates the power points at the electrical box.

3. EMPTYING Automatic emptying button. Emptys out the pocket prover.

4. FAULT Warning lamp. Lights up when the motor overload protection has
been released; resetting is accomplished by pressing the black
button on the motor overload protection (marked QM) inside the
electrical box. If the protection has been released, the cause must
promptly be determined and an authorized person must take
action. The pocket prover has to be restarted for operation.

5. STOP Stop button. Stops operation of pocket prover and all machines
connected to the power points of the electrical box.

6. AUT EMPTYING Automatic emptying handle.
Position 0: The function not activated
Position 1: Empty out the pocket prover automatically when the last
piece of dough has been fed in.

7. MAIN SWITCH Switches off all incoming phases to the machine.

8. POWER POINTS Intended for Dough Divider / Moulder.

9. POWER POINTS Intended for Moulder / Dough Divider.
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SECURITY DEVICES

The Pocket Prover is equipped with a number of different types of guards and security
devices.

Electrical
The main switch switches off all incoming phases to the machine.
The emergency stop stops the pocket prover immediately. Stops also all machines that are
connected to the power points of the electrical box.
Motor overload protection is located inside the electrical box, switches off all incoming
phases to the machine by overloading.
Automatic fuses for incoming phases is located inside the electrical box, trip by
overloading.

Mechanical
The prover’s rear and front transparent plastic windows are fixed. They can be dismounted
for cleaning.

WARNING SIGNS

The electrical box has a warning sign for electrical current.
The Pocket Prover has stickers with a warning against putting hands into the machine
when it is operating.

WARNING !

22543

The infeed plate has a mechanical release function, it
will release if any foreign object gets jammed between
the infeed plate and the swings.

The infeed plate is reset to normal position by pulling up
the inner edge with some force.

SECURITY

KEEP  HANDS  OUT
WHEN  OPERATING

MACHINE
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The machine is equipped with a phase control relay, which monitor if
the phases are connected in the right order.

If the order of phases is wrong, start of the machine is prohibited.

Connecting to the mains

A qualified electrician should connect the machine to the electrical supply system.
Ensure that the operating voltage of the machine corresponds to the local supply, see the
machine plate.
The phase control relay is located in the electrical box. It has a red LCD on the front, which
will flash when the phases are in the right order. If the wrong order of phases is indicated, a
qualified electrician should alternate the phase conductors. The purpose of the phase
control relay is to protect the machine against damage caused by faulty direction of rota-
tion.
The remaining machines, which are intended for use with the pocket prover (e.g. dough
divider and long moulder), should be connected to the power points at the electrical box.
These power points are activated when the pocket prover is running. Each individual
machine has its own start button.

Start the pocket prover by first turning on the main power supply and then press the button
START. Start the divider. Start the moulder in good time before the dough pieces fall out
from the prover.
When the photocell by the infeed plate becomes actuated and then non-actuated the
pocket prover will start and forward a swing.
When the feeding of the pocket prover through the infeed hopper ceases, the emptying
starts automatically when the last piece of dough has been fed in after approximately 12
sec if the handle AUT EMPTYING is in position 1.
If the pocket prover is stopped during the emptying procedure, it can be restarted by pres-
sing the button EMPTYING, and the pocket prover paces forward until all swings are empty.

CONNECTING TO THE MAINS

OPERATION
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Pull down the collection drawer under the machine’s
upper part by lifting and pulling it forwards, fold it down
and empty it if necessary.

MAINTENANCE

Whenever the machine is cleaned the power should be disconnected.
The plug should be pulled out and the main power switch should be turned off.

CLEANING

Daily

Make sure that the power is off.
Remove remains of dough from the infeed plate and the
outfeed conveyor’s belt with a plastic scraper or a brush.
Clean all dough cups from flour and rests of dough with a
soft brush.
Wipe off the plexiglass covers with a clean damp cloth.

Check if dough or flour has collected on the photocell by
the infeed plate, clean if necessary.

Pull out the collecting tray
under the machine;
forwards or backwards,
clean if necessary.

Once a month

Clean the whole machine inside and out. Use a plastic
scraper to remove ingrained remains of dough. Clean
thoroughly under the machine.
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OTHER MAINTENANCE

LUBRICATION

Checking the oil level in the gearbox of the drive
motor

The oil level in the gearbox should be checked if leakage
occurs or at least every 6 months.
Disassemble the lower side cover of the prover.
Loosen the level plug (N) on the side of the gear. The level
should be at the lower edge of the hole; fill up if necessary,
through the filler (H) with Loadway EP 220 oil or the
equivalent. Tighten the plugs and reassemble the side
cover.

Lubricating the chains

The chains on the machine should to be lubricated every
other month.
Clean the chains with a stiff brush and lubricate with a
foodstuff-approved oil.

CHAIN TENSION

At least once every 6 months the tension of the hollow stud
steel chains should be checked.
If noise occurs, or the chains are slack, the tension should
be adjusted by means of the chain tighteners (K) at the front
of the pocket prover.

Adjust equally at both sides to correct tension.

Correct tension is when the chain can be pulled out 20 - 40
mm from its guide rods.
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ADJUSTMENTS

Waiting position of the swings

The waiting position of the swings by the infeed plate is
adjusted by delivery from factory to a position just below
the under edge of the infeed plate. See lower picture at
page 7. If need for a re-adjustment should occur it is
possible to carry out. Pull out the plug or turn off the main
power. Disassemble the cover plate on the electrical box.
Loosen the screw (P) holding the pulsgenerating disc.
Turn the disc a trace and tighten again. Turn on the power,
start the pocket prover and check the new waiting
position. If this is correct, reassemble the cover plate on
the electrical box.P

Turning position of the swings

The turning position of the swings over the outfeed
conveyor and by that the release of the dough pieces, is set
when delivered from the factory. If need for a re-adjustment
should occur it is possible to carry out. Pull out the plug or
turn off the main power. Mark the initial positions of the four
bolts (V and S) in the oblong holes on the machine’s left
side. Loosen the two screws (S) for the guide rail, move
them a little bit and tighten again. Loosen the two screws
(V) for the turning pin, move them a little bit and tighten
again. Turn on the power, start the pocket prover and check
the new turning position.

SV

OTHER MAINTENANCE, cont.

TENSION OF THE CONVEYOR BELT

The tension of the outfeed conveyor belt is adjusted when
delivered from the factory but can, after a period of use,
need a re-adjustment. The tension is adjusted, if needed,
by tightening or loosening the adjusting screws for the
tension roller at the delivery end of the belt. Adjust the
tension of the belt while the machine is running. Do this by
screwing the left and right nuts so that the belt is running
on the middle of the tension roller.
Also check so the belt is running on the middle of the
drive roller at the driving end of the conveyor. If not, the
roller’s position forwards / backwards, can be adjusted.
The adjustment is carried out by screwing out or in the
tension nuts.
If any of the belt’s edges are allowed to run against any
detail in the machine, it will rapidly be worn out.
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Height: 2 590 mm

Depth: 2 090 mm

Width:    760 mm

Weight:    410 kg

Power connection:   0,73 kW

Maximum dough piece weight: 1 000 g

Capacity: Max. 600 pieces/ h

Gear wheel oil: Loadway EP 220 (or the equivalent )

Chain oil: Klüber P40  (or the equivalent )

Bearing grease: SKF LGEP 2 (or the equivalent )

Please note the serial number of the machine and other relevant information;

Serial number ................................................

Delivery date ..........................................................

Supplier
.........................................................................................................................................

Others .......................................................................................................................................

SPECIFICATIONS


